Wine Explorations:
A PASSAGE THROUGH FRANCE

BORDEAUX

WELCOME DRINK
Graves Blanc, Clos Floridene 2012

STARTER

Tuna Carpaccio
Green beans, olives, capers, lemon, fennel

Pauillac, Chateau Lynch Moussas, Fifth Growth 2007

FISH

Chargrilled Snapper
Broccolini, pistachio, preserved lemon and caper salsa

Pessac Léognan, La Chapelle de la Mission Haut Brion,
Second Wine of Mission Haut Brion 2012

Pessac Leéognan, Chateau Fieuzal, Grand Cru Classé de Graves 2012

MEAT

Great Southern Pinnacle Tenderloin
Potato purée, braised endives, red wine jus

Saint Emilion Grand Cru Classé, Clos des Jacobins 2005

Saint Julien, Le Petit Lion du Marquis de Las Cases,
Second Wine of Léoville Las Cases 2009

CHEESE

Roquefort Cheese
Fruits, crackers

Sauternes, Chateau Lafaurie Peyraguey, First Growth 2005

COMO

CUISINE



